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ROLLERGRILL DIVIDER 

TECHNICAL BACKGROUND 

This disclosure relates to a roller grill divider. 

BACKGROUND 

Various apparatus are used to partition cooking areas on 
which food items may be cooked or heated, such as, for 
example, tubular heating members of a roller grill. As the 
roller grill tubes rotate, food items may be in contact with the 
roller grill tubes and may, in some instances, contact one 
another. In some examples, it may be desirable to separate 
food items having differing sizes, food items having distinct 
flavors, or food items having contents that are susceptible to 
varying degrees of perishableness. In some instances, a cook 
ing and/or heating area provided by multiple roller grill tubes 
may be Subdivided using a roller grill divider apparatus that is 
permanently integrated with the side housings of the roller 
grill. In other examples, a cooking and/or heating area pro 
vided by multiple roller grill tubes may be subdivided using a 
roller grill divider apparatus providing discreet sectional 
positions, which limit the degree of separation that can be 
achieved between various food items and prescribes various 
locations at which the food items may be positioned atop the 
roller grill tubes. In some examples, a cooking and/or heating 
area provided by multiple roller grill tubes may be subdivided 
using a roller grill divider apparatus that contacts the roller 
grill tubes over a majority of a circumference of the roller grill 
tubes. Such roller grill divider apparatus can, in some 
instances, be particularly susceptible to rapid and severe 
mechanical wear and may be difficult to remove from the 
roller grill tubes. 

SUMMARY 

In one general embodiment, a device includes a frame 
adapted to rest upon on a roller grill and one or more dividers 
securable to the frame. The roller grill includes multiple tubes 
having outer Surfaces adapted to transfer heat to a pre-cooked 
food product. The one or more dividers are in contact with the 
multiple tubes and are adapted to adjust along a length of the 
frame to multiple positions such that the pre-cooked food 
product is substantially prevented from passing beneath the 
one or more dividers. 

In another general embodiment, a roller grill includes a 
housing structure, multiple tubes having outer Surfaces 
adapted to transfer heat to a pre-cooked food product, and a 
roller grill divider. The roller grill divider includes a frame 
and a divider securable to the frame, where the divider is 
adapted to adjust to two or more positions along a length of 
the frame and is in contact with the multiple tubes. 

In yet another general embodiment, a roller grill divider 
assembly includes a Support structure adapted to rest adjacent 
multiple roller grill heating tubes of a roller grill and one or 
more partition members securable to the Support structure 
that extend transverse to a lengthwise dimension of the mul 
tiple roller grill heating tubes. The one or more partition 
members are adapted to adjust to multiple positions along a 
length of the Support structure and to contact the multiple 
roller grill heating tubes. 

In a first aspect combinable with any of the general 
embodiments, the roller grill further includes a housing struc 
ture adapted to support the roller grill, where each of the 
multiple tubes is coupled to the housing structure by respec 
tive bearings. 
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2 
In a second aspect combinable with any of the previous 

aspects, the frame is configured to rest upon one or more of 
the respective bearings. 

In a third aspect combinable with any of the previous 
aspects, each of the one or more dividers includes engage 
ment members forming respective apertures. 

In a fourth aspect combinable with any of the previous 
aspects, the frame includes rails configured to Support the one 
or more dividers, where each of the rails includes a groove 
formed to engage the respective apertures. 

In a fifth aspect combinable with any of the previous 
aspects, the engagement members of a divider are pivotable 
with respect to a longitudinal body of the divider, such that the 
respective apertures of the engagement members can engage 
respective grooves of the rails. 

In a sixth aspect combinable with any of the previous 
aspects, each of the one or more dividers includes a flexible 
member adapted to contact the multiple tubes, where the 
flexible member is adapted to be removable from a respective 
divider. 

In a seventh aspect combinable with any of the previous 
aspects, the flexible member includes a food sanitary graded 
material. 

In an eighth aspect combinable with any of the previous 
aspects, the device further includes a display securable to a 
divider of the one or more dividers, where the display is 
adapted to provide printed content and is movable to an infi 
nite number of positions along a length of the divider. 

In a ninth aspect combinable with any of the previous 
aspects, each of the multiple tubes is coupled to the housing 
structure through respective bearings. 

In a tenth aspect combinable with any of the previous 
aspects, the frame is configured to rest upon one or more of 
the respective bearings without contact with the housing 
Structure. 

In an eleventh aspect combinable with any of the previous 
aspects, the divider includes engagement members forming 
respective apertures at distal and proximal ends. 

In a twelfth aspect combinable with any of the previous 
aspects, the frame includes rails configured to support the 
divider, where each of the rails includes a groove formed to 
engage the respective apertures. 

In a thirteenth aspect combinable with any of the previous 
aspects, the engagement members of the divider are pivotable 
with respect to a lengthwise dimension of the divider, such 
that the respective apertures of the engagement members can 
engage respective grooves of the rails. 

In a fourteenth aspect combinable with any of the previous 
aspects, the divider is adapted to adjust to two or more posi 
tions along the rails. 

In a fifteenth aspect combinable with any of the previous 
aspects, the divider includes a removable flexible member 
adapted to contact the multiple tubes. 

In a sixteenth aspect combinable with any of the previous 
aspects, the roller grill further includes a display coupled to 
the divider, where the display is configured to adjust to mul 
tiple positions along a length of the divider. 

In a seventeenth aspect combinable with any of the previ 
ous aspects, the Support structure is configured to rest upon 
one or more bearings mounted on the multiple roller grill 
heating tubes. 

In an eighteenth aspect combinable with any of the previ 
ous aspects, each of the one or more partition members 
includes engagement members forming respective openings. 

In a nineteenth aspect combinable with any of the previous 
aspects, the Support structure includes frame members con 
figured to Support the one or more partition members, where 
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each of the frame members includes a recess formed to 
engage the respective openings. 

In a twentieth aspect combinable with any of the previous 
aspects, the engagement members of a partition member are 
pivotable with respect to a longitudinal body of the partition 
member, Such that the respective openings of the engagement 
members can engage respective recesses of the frame mem 
bers. 

In a twenty-first aspect combinable with any of the previ 
ous aspects, each of the one or more partition members 
includes a flexible member adapted to contact the multiple 
roller grill heating tubes, where the flexible member is 
adapted to be removable from a respective partition member. 

In a twenty-second combinable with any of the previous 
aspects, the roller grill divider assembly includes a display 
panel securable to a particular partition member, where the 
display panel is adapted to adjust to multiple positions along 
a length of the particular partition member. 

Various embodiments of a roller grill divider assembly 
according to the present disclosure may include one or more 
of the following advantages. For example, the roller grill 
divider assembly may be mounted atop bearings mounted on 
tubular heating members to avoid mechanical wear and/or 
force on other components of the roller grill. As another 
example, the roller grill divider assembly may substantially 
prevent one or more food products heating on one area of the 
tubular members from moving (e.g., sliding) to another area 
of the tubular members. As another example, the roller grill 
divider assembly may help prevent food product from inter 
fering with the rotation of the heating tubes. One or more 
dividers of the roller grill divider assembly may be adjusted to 
a desired position of any number (e.g., an infinite number) of 
positions along one or more mounting rails. Thus, aheating or 
cooking area of the roller grill defined by the tubular heating 
members may be subdivided into two, three, four, or any other 
number of sub-portions. Further, such sub-portions may be 
dynamically adjustable (e.g., by adding or removing divid 
ers). As another example, the roller grill divider assembly 
may be designed to be easily cleanable, sterilizable, and/or 
replaceable. 

Various embodiments of a roller grill divider assembly 
according to the present disclosure may also include one or 
more of the following advantages. For example, one or more 
display boards may display various content related to the food 
products resting atop the heating tubes in each Sub-portion of 
the cooking and/or heating area. Such instructions may 
include information for heating or otherwise preparing the 
food products or other information related to the condition of 
the food products. In some embodiments, the display board or 
the panel of the display board may be color coded to indicate 
Such information. In some examples, the panel may receive 
direct printing or an adhesive media. 

These general and specific aspects may be implemented 
using a device, system or method, or any combinations of 
devices, systems, or methods. The details of one or more 
implementations are set forth in the accompanying drawings 
and the description below. Other features, objects, and advan 
tages will be apparent from the description, the drawings, and 
the claims. 

DESCRIPTION OF DRAWINGS 

FIG. 1 illustrates a view of an example roller grill for 
cooking and/or heating food products including an example 
embodiment of a roller grill divider assembly: 
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4 
FIG. 2 illustrates a view of an example embodiment of a 

roller grill divider assembly for partitioning heating areas of 
a roller grill; 

FIGS. 3A-3B illustrate views of an example embodiment 
of a divider included within a roller grill divider assembly: 

FIGS. 4A-4B illustrate views of an example embodiment 
of a divider assembled with a frame of a roller grill divider 
assembly; 

FIG.5 illustrates another view of an example roller grill for 
heating and/or reheating precooked food products including 
an example embodiment of a roller grill divider assembly: 
and 

FIG. 6 illustrates a view of an example embodiment of a 
display board for displaying content related to food products 
cooked and/or heated on a roller grill. 

DETAILED DESCRIPTION 

This disclosure relates to a roller grill for heating and/or 
reheating precooked food products, and more particularly, to 
a roller grill including a roller grill divider that subdivides a 
cooking and/or heating area of the roller grill defined by one 
or more heating tubes into multiple Subportions. In a general 
embodiment, a roller grill includes two side housings, a bot 
tom housing, and multiple heating tubes that are disposed 
parallel to one another, across a Volume defined between 
upper regions of opposite panels of the two side housings, and 
above the bottom housing. The heating tubes are positioned 
Sufficiently close to one another, Such that their positioning 
allows a pre-cooked food product to simultaneously rest atop 
two adjacent heating tubes. The heating tubes are further 
designed to rotate (e.g., 360 degrees) and have outer surfaces 
that are adapted to transfer heat to pre-cooked food products, 
thereby allowing the heating tubes to heat and/or reheat pre 
cooked food products that rest atop the heating tubes. The 
roller grill further includes a roller grill divider assembly 
having a frame and one or more dividers releasably secured to 
the frame. The frame includes one or more support members 
attached to one or more mounting rails. 

In some embodiments, a divider includes a rigid partition 
member, a flexible strip secured to a bottom edge of the 
partition member, and two opposing, flexible engagement 
members disposed at each end of the divider. Each engage 
ment member includes a base and a flange extending from the 
base to form an aperture. In some embodiments, the aperture 
has a rectangular shape and is sized and formed to engage the 
notches. The ends of the partition members each include a 
cutout sized to engage a spring adapted to exert a force on the 
base of the engagement member, such that the engagement 
member exerts a frictional force on the mounting rail. 

In some examples, the divider may be adjusted (e.g., slid) 
to a desired position along the mounting rails. In some 
embodiments, the partition members of the dividers provide 
stable sectioning for the food products resting atop the heat 
ing tubes, and the flexible strip is in contact with the heating 
tubes while the roller grill divider assembly rests upon the 
roller grill. In this manner, the flexible strip may substantially 
prevent the food products from passing beneath the divider 
and interfering with the rotation of the heating tubes. A 
divider may be removed from the frame by sliding the divider 
along the mounting rails until the apertures of the engagement 
members are aligned with the respective notches on the 
mounting rails. The divider can then be lifted upwards and 
away from the frame. The roller grill divider assembly or one 
or more of the dividers may be removed from the roller grill 
at any time that a temperature of the roller grill divider assem 
bly permits handling of the roller grill divider assembly. In 
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some examples, the flexible strips of the dividers may be 
easily removed from the dividers so that the flexible strips can 
be cleaned, sterilized, or replaced. 

In some embodiments, the roller grill further includes one 
or more display boards that may be affixed to (e.g., rest upon, 
be mounted on, or be installed onto) the roller grill divider 
assembly and that can display various content related to the 
food products resting atop the heating tubes. In some embodi 
ments, the display board includes a panel from which oppos 
ing flanges extend to form horizontal channels. In some 
examples, thin Surfaces can be slid through the channels and 
thereby releasably secured to the panel. In some embodi 
ments, a base extends from a lower edge of the panel and is 
coupled to a u-shaped mounting frame formed to engage the 
partition members. In some examples, the display board may 
be used to display instructions for heating or otherwise pre 
paring the food products or other information related to the 
condition of the food products. In some embodiments, the 
display board or the panel of the display board may be color 
coded to indicate Such information. In some examples, the 
panel may receive direct printing or an adhesive media. 

FIG. 1 illustrates an isometric view of an example embodi 
ment of a roller grill 100 for heating and/or reheating pre 
cooked food products, such as, for example, cylindrically 
shaped pre-cooked food products including hotdogs, sausage 
links, and other products. The roller grill 100 includes two 
side housings 105 and a bottom housing 110 that is attached 
to and disposed between lower regions of panels of the two 
side housings 105. The weight of the roller grill 100 is sup 
ported by multiple legs 115 that are mounted underneath and 
near corners of the side housings 105. The roller grill 100 
further includes multiple heating tubes 120 that are disposed 
parallel to one another, across a Volume defined between 
upper regions of opposite panels of the two side housings 105 
and above the bottom housing 110. The heating tubes 120 are 
positioned sufficiently close to one another, such that their 
positioning allows a pre-cooked food product 125 to simul 
taneously rest atop two adjacent heating tubes 120. Support 
bearings 130 are positioned at each end of each heating tube 
120 and remain stationary while the heating tubes 120 rotate. 
A roller grill divider assembly 135 may rest upon (e.g., be 
mounted atop or installed onto) one or more of the four corner 
(outermost) bearings 130 to partition a cooking and/or heat 
ing area defined by the heating tubes 120 into two or more 
subportions. In some embodiments, a display board 133 may 
be affixed to (e.g., rest upon, be press fitted, be mounted atop, 
or be installed onto) the roller grill divider assembly 135 to 
display various content related to the food products 125 rest 
ing atop the heating tubes 120. 

In some embodiments, the roller grill 100 may be approxi 
mately 36 inches in total length, and the heating tubes 120 
may be approximately 35.625 inches in length. In some 
examples, the wall thickness of a heating tube may be 
between approximately 3/64 inches and approximately /16 
inches. In some examples, the width of the roller grill 100 
may depend on the number of heating tubes 120 included 
within the roller grill 100. In some examples, the roller grill 
100 can include multiple (e.g., 4, 8, 16, or other number) 
heating tubes 120. 

In some embodiments, the heating tubes 120 have outer 
Surfaces that are adapted to transfer heat to the pre-cooked 
food products 125 (e.g., non-stick Surfaces, cleanable Sur 
faces, or other surfaces). The heating tubes 120, in some 
embodiments, are further designed to rotate 360 degrees, 
which consequently rotates the pre-cooked food products 125 
360 degrees that are in contact with the heating tubes 120. The 
heating tubes 120 may be heated by multiple electric resistive 
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6 
heat elements. In some embodiments, at least one of the 
electric resistive heat elements may be disposed within a bore 
of at least one of the heating tubes 120. In some examples, the 
heat conducted to the surfaces of the heating tubes 120 allows 
them to heat/and or reheat the pre-cooked food products 125. 
In some instances, the electric resistive heat elements can 
enable the surface temperatures of the heating tubes 120 to 
reach up to approximately 300°F. In any event, the heating 
tubes 120 can heat the pre-cooked food products 125 to an 
internal temperature of about 160°F. or to another tempera 
ture to ensure that any bacteria is killed and/or eliminated. 

FIG. 2 illustrates an isometric view of the roller grill 
divider assembly 135 that can rest upon (e.g., be mounted to 
or be installed onto) the roller grill 100 to partition the cook 
ing and/or heating area defined by the heating tubes 120 into 
two or more subportions. The illustrated roller grill divider 
assembly 135 includes a frame 140 and four dividers 145 
releasably secured to the frame 140. The frame 140 includes 
two support members 150 attached to two mounting rails 155. 
A tab 160 extends from each end of each support member 150 
and is formed to be supported by the outermost bearings 130 
supporting the outermost heating tubes 120 of the roller grill 
100 (see FIG. 1). The tabs 160 include semi-circular shaped 
edges 165 sized to allow the tabs 160 to rest atop the bearings 
130. The mounting rails 155 have rectangular walls, and each 
mounting rail 155 includes one respective rectangular notch 
170. The notch 170 is disposed near an end of the mounting 
rail 155 and is sized to engage the dividers 145. Notches 170 
on the opposing mounting rails 155 are aligned Such that one 
divider 145 can engage both notches 170 simultaneously. 

FIGS. 3A-3B illustrate isometric views of a divider 145. 
The illustrated divider 145 includes a rigid partition member 
175, a flexible strip 180 secured to a bottom edge of the 
partition member 175, and two opposing, flexible engage 
ment members 185 (only one engagement member 185 
shown in FIGS. 3A-3B) disposed at each end of the divider 
145. Each engagement member 185 includes a base 190 and 
a flange 195 extending from the base 190 to form an aperture 
200. Theaperture 200 has a rectangular shape and is sized and 
formed to engage the notches 170. Multiple ridges 203 extend 
from a top surface of the flange 195 and provide a gripping 
surface for the engagement member 185. The base 190 
includes two opposing elongate recesses 205 (only one elon 
gate recess 205 shown in FIGS. 3A-3B), through which a pin 
225 extends. Referring particularly to FIG.3B, the illustrated 
flexible strip 180 includes a slot 227 into which the partition 
member 175 is seated and is spaced a small distance from the 
base 190 that is sufficient to provide a clearance for pivotal 
motion of the base 190. The engagement members 185 are 
configured to engage the mounting rails 155 Such that the 
divider 145 can be moved along a length of the mounting rails 
155. 

FIGS. 4A-4B illustrate cross-sectional views of the divider 
145 engaged with the mounting rail 155 in a configuration in 
which the divider 145 is movable along the length of the 
mounting rail 155 (FIG. 4A) and a configuration in which the 
divider 145 is fixed at a position along the length of the 
mounting rail 155. The partition member 175 extends into a 
hollow region 210 formed within the base 190. The ends of 
the partition members 175 each include a cutout 215 sized to 
engage a spring 220 (e.g., a compression spring) housed 
within the hollow region 210 and adapted to extend within a 
round recess 217 formed within the base 190. The spring 220 
exerts a force on the base 190, such that the engagement 
member 185 exerts africtional force on the mounting rail 155. 
The pin 225 extends through the end of the partition member 
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175 such that the engagement member 185 can pivot about the 
pin 225 and relative to the end of the partition member 175. 

Referring particularly to FIG. 4A, the divider 145 may be 
movable along the length of the mounting rails 155 when 
three internal corners 226 of the flanges 195 are substantially 
aligned with three respective corners 228 of the mounting 
rails 155 such that the engagement members 185 can freely 
slide along the mounting rails 155. Referring particularly to 
FIG. 4B, the divider 145 may be fixed to the mounting rails 
155 at a particular position along the length of the mounting 
rails 155 when the engagement members 185 are rotated 
about the pins 225 such that the three internal corners 226 of 
the flanges 195 are substantially offset from the three respec 
tive corners 228 of the mounting rails 155. The offsets 
between the three internal corners 226 of the flanges 195 and 
the three respective corners 228 of the mounting rails 155 
provide pressure points of contact 229 between the three 
respective corners 228 of the mounting rails 155 and the 
interior walls 231 of the flanges 195. The pressure points of 
contact 229 accordingly provide an amount of friction suffi 
cient to substantially prevent the divider 145 from sliding 
along the mounting rails 155. 

In some examples, the support members 150 may be 
welded to the mounting rails 155. In some embodiments, the 
support members 150 and the mounting rails 155 may be 
approximately 25 inches and 32 inches in length, respec 
tively. In some embodiments, the support members 150 and 
the mounting rails 155 may be made of aluminum, which 
allows the support members 150 and the mounting rails 155 to 
be welded to one another and provides the support members 
150 and the mounting rails 155 with a light weight, a natural 
finish, good dimensional tolerancing, and a resistance to high 
temperature. Forming the support members 150 and the 
mounting rails 155 from aluminum further may remove a 
need to paint or plate surfaces of the support members 150 
and the mounting rails 155 and allows the support members 
150 and the mounting rails 155 to withstandabrasive cleaning 
and sterilization. In some embodiments, the Support members 
150 and the mounting rails 155 may alternatively be made of 
one or more materials including plastics, stainless Steel, or 
steel. 

FIG. 5 illustrates a cross-sectional side view of the roller 
grill 100. The partition members 175 of the dividers 145 
provide stable sectioning of the cooking and/or heating area 
defined by the heating tubes 120. The flexible strip 180 is in 
contact with the heating tubes 120 (e.g., all, most, or one or 
more of the heating tubes 120) while the roller grill divider 
assembly 135 rests upon (e.g., is mounted upon or installed 
onto) the roller grill 100. In this manner, the flexible strip 180 
substantially prevents the food products 125 from passing 
beneath the divider 145 and thereby prevents the food prod 
ucts 125 from interfering with the rotation of the heating tubes 
120. 

In some embodiments, the radii of the edges 165 of the tabs 
160 may be approximately 0.700 inches; other dimensions, 
however, are within the scope of the present disclosure. In 
some embodiments, the notches 170 may be approximately 
0.600 inches in width; other dimensions, however, are within 
the scope of the present disclosure. In some examples, the 
partition members 175 and the flexible strips 180 may be 
press fitted together. In some embodiments, the flexible strip 
may be made of a National Sanitation Foundation (NSFTM) 
graded material. Such as silicone. In some embodiments, the 
spring 220 and the pin 225 may be made of stainless steel, 
which provides the spring 220 and the pin 225 with a resis 
tance to corrosion, a resistance to high temperature, and long 
term durability. In some embodiments, the spring 220 and the 

10 

15 

25 

30 

35 

40 

45 

50 

55 

60 

65 

8 
pin 225 may be made of one or more other materials. In some 
embodiments, the engagement member 185 may be injection 
molded from a plastic, such as a 20% glass fiber filled 
polyphenylene oxide (PPO) or a blend of PPO and polysty 
rene (e.g., a NorylTM brand plastic). Such moldable plastics 
provide the engagement member 185 with a light weight, 
precise detailing of features, good dimensional tolerancing, a 
resistance to high temperature, and a resistance to abrasion. In 
Some embodiments, the engagement members 185 may be 
made of one or more other materials. In some embodiments, 
the roller grill divider assembly 135 may include more than 
four dividers 145 or fewer than four dividers 145. 

FIG. 6 illustrates a view of the display board 133 that can be 
mounted atop (e.g., rest upon, affixed to, or installed onto) the 
roller grill divider assembly 135. The display board 133 
includes a panel 230 from which opposing flanges 235 extend 
to form horizontal channels. In some examples, thin Surfaces 
(e.g., printed paper or plastic Surfaces) can be slid through the 
channels and thereby releasably secured to the panel 230. A 
base 240 extends from a lower edge of the panel 230 and is 
coupled to a mounting frame 245 formed to engage the par 
tition members 175. The mounting frame 245 is formed as a 
u-shaped channel member sized to securely rest atop the 
partition members 175. The display board 133 may be used, 
for example, to display various content related to the food 
products 125. Such as instructions for heating or otherwise 
preparing the food products 125 or other information related 
to the condition of the food products 125. In some embodi 
ments, the display board 133 or the panel 230 of the display 
board 133 may be color coded to indicate such information. In 
Some examples, the panel 230 may receive direct printing 
(e.g., a hotstamp) or an adhesive media (e.g., a vinyl Sticker). 

In some embodiments, a length and a height of the panel 
230 are approximately 3 inches and 2 inches, respectively; 
other dimensions, however, are within the scope of the 
present disclosure. In some embodiments, an internal width 
of the mounting frame 245 is approximately 0.115 inches: 
other dimensions, however, are within the scope of the 
present disclosure. In some embodiments, the display board 
133 may be made of a polycarbonate plastic, which may 
provide the display board 133 with a glossy surface finish, a 
degree of transparency, and a resistance to high temperature. 
In some embodiments, the display board 133 may be made of 
another material. 

In operation, the roller grill divider assembly 135 can be 
placed upon (e.g., can rest upon, be mounted upon, or be 
installed onto) the roller grill 100 to partition the cooking 
and/or heating area defined by the heating tubes 120 into two 
or more subportions. With particular reference to FIGS. 1 and 
5, the engagement members 185 of the divider 145 are 
brought in close proximity to the respective, opposing 
notches 170 on the mounting rails 155 of the frame 140. The 
apertures 200 of the engagement members 185 are aligned 
with the respective notches 170, and the divider 145 is placed 
on the frame 140 such that the engagement members 185 rest 
on the mounting rails 155 at a location of the notches 170. 
With particular reference to FIG. 4A, the engagement mem 
bers 185 are rotated (denoted by the arrow in FIG. 4A) 
towards a top surface of the partition member 175, such that 
the springs 220 are compressed by the bases 190 of the 
engagement members 185 and the internal corners 226 of the 
flanges 195 are substantially aligned with the three respective 
corners 228 of the mounting rails 155. The engagement mem 
bers 185 are held in such a rotated position to allow movement 
of the divider 145 along the length of the mounting rails 155. 
The divider 145 is adjusted (e.g., slid) to a desired position 
along the mounting rails 155. 
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Referring particularly to FIG. 4B, the engagement mem 
bers 185 are released from the rotated position, allowing the 
springs 220 to extend within the recesses 217 of the bases 190. 
In extended configurations, the springs 220 apply forces to 
the recesses 217 of the bases 190, thereby causing the engage 
ment members 185 to rotate (denoted by the arrow in FIG. 
4B) towards a bottom surface of the flexible strip 180. The 
rotated positions of the engagement members 185 provide the 
pressure points of contact 229 between the mounting rails 155 
and the flanges 195 of the engagement members 185. The 
friction at the pressure points of contact 229 secure the 
engagement members 185 to the mounting rails 155 and 
maintain the divider 145 at the desired position. 

In the same manner, any number of additional dividers 145 
may be sequentially assembled with the frame 140 of the 
roller grill divider assembly 135. A divider 145 may be easily 
removed from the frame 140 by rotating the engagement 
members 185 towards the top surface of the partition member 
175 and adjusting (e.g., sliding) the divider 145 along the 
mounting rails 155 until the apertures 200 of the engagement 
members 185 are aligned with the respective notches 170 on 
the mounting rails. The divider 145 can then be lifted upwards 
and away from the frame 140. 
The roller grill divider assembly 135 may be placed atop 

the roller grill 100 such that the tabs 160 extending from the 
frame 140 rest atop the outermost bearings 130 supporting the 
outermost heating tubes 120 (e.g., heating tubes 120 nearesta 
front side and rear side of the roller grill 100). The flexible 
strips 180 of the one or more dividers 145 are in contact with 
the heating tubes 120 (e.g., all, some, or one or more), thereby 
preventing food products 125 from passing beneath the one or 
more dividers 145. In some examples, the dividers 145 can be 
repositioned along the mounting rails 155, assembled with 
the frame 140, or removed from the frame 140 after the roller 
grill divider assembly 135 has been mounted on the roller grill 
100. During operation of the roller grill 100, heat is trans 
ferred from the multiple heating tubes 120 to the roller grill 
divider assembly 135. The roller grill divider assembly 135 or 
one or more of the dividers 145 may be removed from the 
roller grill 100 at any time that a temperature of the roller grill 
divider assembly 135 permits handling of the roller grill 
divider assembly 135. 
One or more display boards 133 may be press fitted at a 

desired position of any number of infinite positions along any 
partition member 175 of any divider 145. In some examples, 
a display board 133 can be assembled with the roller grill 
divider assembly 135 before the roller grill divider assembly 
135 is mounted on the roller grill 100. In other examples, a 
display board 133 can be assembled with the roller grill 
divider assembly 135 after the roller grill divider assembly 
135 is mounted on the roller grill 100. 

In some examples, the flexible strips 180 of the dividers 
145 may be easily removed from the dividers 145 so that the 
flexible strips 180 can be cleaned, sterilized, or replaced. With 
particular reference to FIG. 3B, the flexible strips 180 can 
subsequently be reassembled with the partition members 175 
of the dividers 145. 
A number of embodiments have been described. Neverthe 

less, it will be understood that various modifications may be 
made. For example, the heating tubes 120 of the roller grill 
100 may have a width that is different than approximately 
35.625 inches, and the roller grill divider assembly 135 may 
accordingly be sized to accommodate the different length and 
width. Furthermore, various combinations of the components 
described herein may be provided for embodiments of a simi 
lar apparatus. Accordingly, other embodiments are within the 
Scope of the present disclosure. 
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What is claimed is: 
1. A device, comprising: 
a frame Supported on a roller grill that comprises rails and 

a plurality of tubes having outer Surfaces that transfer 
heat to a pre-cooked food product, each tube configured 
to fully rotate to rotate the pre-cooked food product360 
degrees while the pre-cooked food product is in contact 
with the tube; and 

one or more dividers securable to the frame, each of the one 
or more dividers comprising: 
two opposing engagement members arranged Such that 

one of the two engagement members is disposed at 
each end of the divider to engage a notch in one of the 
rails, the engagement members adjustable along a 
length of the frame to a plurality of positions such that 
the pre-cooked food product is Substantially pre 
vented from passing beneath the one or more dividers, 
at least one of the two engagement members compris 
ing a base and a flange that extends from the base to 
form an aperture sized and formed to engage the 
notch, the base comprising a pin that extends there 
through to form a pivot: 

a rigid partition member; and 
a flexible member secured to a bottom edge of the par 

tition member, 
wherein the one or more dividers are supported by the rails, 

and a compression spring is at least partially enclosed in, 
and engaged by, a cutout at an end portion of each of the 
dividers to extend within a round recess formed within 
each of the engagement members, the compression 
spring biased to exert a force on the base Such that each 
of the engagement members exerts a frictional force on 
each of the rails, and each of the engagement members 
pivots about each pin relative to the end portion of each 
of the partition members. 

2. The device of claim 1, wherein the roller grill further 
comprises a housing structure coupled through bearings to 
the plurality of tubes. 

3. The device of claim 2, wherein the frame rests upon one 
or more of the bearings. 

4. The device of claim 1, wherein the engagement members 
of a particular divider of the one or more dividers are pivot 
able with respect to a longitudinal body of the particular 
divider. 

5. The device of claim 1, wherein each flexible member is 
removably secured to the bottom edge of the partition mem 
ber and in contact with the plurality of tubes. 

6. The device of claim 5, wherein each flexible member 
comprises a food sanitary graded material. 

7. The device of claim 1, further comprising a display 
securable to a divider of the one or more dividers, the display 
providing printed content and being movable to a multiple 
number of positions along a length of the divider. 

8. A roller grill, comprising: 
a housing structure that Supports the roller grill; 
a plurality of tubes disposed between opposed portions of 

the housing structure and having outer Surfaces that 
transfer heat to a pre-cooked food product, each tube 
configured to fully rotate to rotate the pre-cooked food 
product 360 degrees while the pre-cooked food product 
is in contact with the tube; and 

a roller grill divider assembly comprising: 
a frame that comprises rails and is Supported by at least 

one of the housing structure or the plurality of tubes; 
and 

a divider securable to the frame and extending across a 
width of the frame that is orthogonal to a length of the 
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plurality of tubes that extend lengthwise between the 
opposed portions of the housing structure, and adjust 
able to two or more positions along a length of the 
frame, the divider comprising: 
a rigid partition member, 
a flexible member secured to a bottom edge of the 

partition member, and 
two opposing engagement members to engage 

notches of the rails, the engagement members 
arranged such that one of the two engagement 
members is disposed at each end of the divider, at 
least one of the two engagement members compris 
ing a base and a flange that extends from the base to 
form an aperture sized and formed to engage one of 
the notches, the base comprising a pin that extends 
therethrough to form a pivot, 

wherein the divider is supported by each of the rails, and a 
compression spring is at least partially enclosed in, and 
engaged by, a cutout at an end portion of the divider to 
extend within a round recess formed within each of the 
engagement members, the compression spring biased to 
exert a force on each of the bases such that each of the 
engagement members exerts africtional force on each of 
the rails, and each of the engagement members pivots 
about each of the pins relative to the end portion of the 
partition member. 

9. The roller grill of claim 8, wherein each of the plurality 
of tubes is coupled to the housing structure through bearings. 

10. The roller grill of claim.9, wherein the frame rests upon 
one or more of the bearings without contact with the housing 
Structure. 

11. The roller grill of claim 8, wherein each engagement 
member engages each notch at least at one of a distal end or 
proximal end of the divider. 

12. The roller grill of claim 8, wherein each of the engage 
ment members of the divider is pivotable with respect to a 
lengthwise dimension of the divider. 

13. The roller grill of claim8, wherein the divider is adjust 
able to two or more positions along the rails. 

14. The roller grill of claim 8, wherein the flexible member 
comprises a removable flexible member that contacts the 
plurality of tubes. 

15. The roller grill of claim 8, further comprising a display 
coupled to the divider, the display adjustable to a plurality of 
positions along a length of the divider. 

16. A roller grill divider assembly, comprising: 
a Support structure comprising frame members and tabs 

that rest on a roller grill adjacent a plurality of roller grill 
heating tubes of the roller grill, each heating tube con 
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12 
figured to fully rotate to rotate the pre-cooked food prod 
uct360 degrees while the pre-cooked food product is in 
contact with the heating tube; and 

one or more partition members securable to the support 
structure that extend transverse to a lengthwise dimen 
sion of the plurality of roller grill heating tubes, each of 
the one or more partition members adjustable to a plu 
rality of positions along a length of the support structure, 
each partition member comprising: 
a rigid portion, 
a flexible member secured to a bottom edge of the rigid 

portion, and 
two opposing engagement members arranged such that 
one of the two engagement members is disposed at 
each end of the partition member, at least one of the 
two engagement members comprises a base and a 
flange that extends from the base to form an aperture 
sized and formed to engage one of the notches, the 
base comprising a pin that extends therethrough to 
form a pivot, 

wherein the one or more partition members are supported 
by the frame members, each of the frame members com 
prising a plurality of notches, the engagement members 
engaging the notches, and a compression spring is at 
least partially enclosed in, and engaged by, a cutout at an 
end portion of the partition member to extend within a 
round recess formed within each of the engagement 
members, the compression spring biased to exert a force 
on each of the bases such that each of the engagement 
members exerts a frictional force on the frame member, 
and each of the engagement members pivots about each 
of the pins relative to the end portion of the partition 
member. 

17. The roller grill divider assembly of claim 16, wherein 
the Support structure rests upon one or more bearings 
mounted on the plurality of roller grill heating tubes. 

18. The roller grill divider assembly of claim 16, wherein 
the engagement members of the one or more partition mem 
bers are pivotable with respect to a longitudinal body of the 
one or more partition members. 

19. The roller grill divider assembly of claim 16, wherein 
each flexible member contacts the plurality of roller grill 
heating tubes, and each flexible member is removable from 
the partition member. 

20. The roller grill divider assembly of claim 16, further 
comprising a display panel securable to a particular partition 
member, the display panel adjustable to a plurality of posi 
tions along a length of the particular partition member. 
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